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PREFACE 


Game birds in India are usually served 
without a great deal of thought in their prepara- 
tion, and they seem tasteless though this is not 
necessary if one tries to make intelligent use of 
the birds in the first stages. All game birds 
should be emptied as soon as possible after being 
shot, and the opening stuffed with celery leaves, 
parsley, or peeled onions, whichever is available, 
so that the ageing does not proceed too fast. The 
livers should be kept separately, and sprinkled 
with salt and pepper and lemon juice, to keep 
sweet until required. A few drops of brandy 
helps. Game birds that have aged several days 
without dressing take on the flavour of the entrails. 
It is not advisable for water to be used for clean- 
ing birds and venison, after preliminary cleaning 
and plucking, if they are to be kept in a 
refrigerator. It is better to rub carefully with a 
soft cloth saturated in olive oil. Snipe, if kept 
too long in a refrigerator, lose their flavour, so it 
is best to cook them as soon after they are shot as 
possible. On the other hand Quail can be kept for 
one or two days, wild duck, chickor and pigeon 
two or three days, partridge four to six days, 
peacock, geese and venison a week. The latter 
should have pounded fresh green ginger rubbed all 
over the joint to keep it in good condition and 
sweet. 
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The British are extremists in the matter of. 
‘High’ game, but that is not possible in India, 
in the same sense, even if the climate at the time 
happens to be very cold. It has been tried but 
better results are obtained if the various sugges-. 
tions given in this book are followed. If no 
refrigerator is available, stuff the bird as explained 
and hang in a flyproof meatsafe in a place with 
lots of air in a darkened room. In this case the 
time for hanging is considerably less, and governed 
by the temperature of the room, than for the 
periods given in the case of the refrigerator. 

In most European countries the preparation 
of a saddle of venison in particular is almost a 
rite. It seems wicked to kill this lovely animal 
and then to give it to an ignorant and indifferent 
cook to parboil and roast away its goodness. But 
properly prepared, served juicy and hot it has a 
savour that is very hard to beat. All venison 
joints should be larded—a long and tedious pro- 
cess, but well worth the trouble. The larding 
needle is threaded with a long strip of sweet white 
fat, and this is drawn through the meat until the 
whole joint has been threaded with fat. It takes 
hours to do this, but it is really a waste of time to 
cook venison without larding, the meat being dry, 
dull and fibrous. 

There will be nothing in this book about the 
Indian wild boar as it is seldom worth the trouble 
of preparing it for the table, though perhaps the 
liver might be cooked like the Nukta liver recipe, 
if there is a shortage of variety. 

Throughout this collection of recipes there 
is noticeable a similarity-of seasonings used. The 
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‘explanation for this is that as all game is very rich 
it must have its corrective for the digestion, and 
this has been carefully studied. All these recipes, 
many original, have been tested and tried out on 
delicate digestions, as well as on those who neither 
know nor care what they eat ! 

The main idea of this book is to encourage 
sportsmen, and the recipients of game gifts, to 
justify the results of small game shooting. What- 
ever the rights or wrongs of killing game for 
sport are, there can be no justification for wasting 
— by casual or ignorant preparation for the 
table. 


Fifty Ways of Cooking Game 


in India 


AN EASY WAY WITH A TOUGH 
PARTRIDGE 


STUFF the prepared partridge with a sausage. 
Cover the bottom of a casserole dish, earthenware 
for choice with about an inch of veal stock, and 
add a tablespoonful of whole rice. Season with 
salt and pepper, and a cup and a half of thick 
tomato sauce, and one onion. (Onion to be 
removed later.) Lay the partridge on _ this 
‘*bed’’, and place around it a few rashers of bacon, 
and, if available, a few mushrooms, and about 
three ounces of butter dotted all over the bird in 
small lumps. Cover the bird with buttered paper, 
then put the lid on the casserole and cook it in an 
oven for four hours, cooking very slowly. This 
makes a delicious dish and the toughest bird will 
taste really good if done this way. 
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OLD PARTRIDGE LIKE YOUNG 
PARTRIDGE 


Put into the prepared bird three bay leaves. 
Put two teacups of veal stock in a small pan with 
a sliced onion, two carrots sliced, pepper and salt. 
Put the bird in the pan and steam gently for one 
hour, taking care that the lid is hermetically 
sealed with a paste made of flour and water. 
Remove from the fire, turn the bird onto its 
breast and leave it to cool in the liquor. When 
ready to complete cooking take out the partridge, 
remove the bay leaves, rub butter all around the 
bird, and wrap it up in a greaseproof paper. 
Place the breast downwards in a baking pan, in a 
moderate oven for half or three-quarters of an hour. 
Send to the table with cranberry sauce, to which 
you have added a glass of port. To make the 
cranberry sauce you can use the bottled un- 
sweetened variety, boiled and sieved to a purée, 
adding a little of the gravy in which the bird is 
cooked, and the port, at the last moment before 
the dish goes to the table. 
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AN OLD FASHIONED SUSSEX 
PARTRIDGE PUDDING 


Pur two birds into neat joints. Make a suet 
crust with six ounces of flour, pinch of salt, 
teaspoonful of baking powder, three ounces of 
shredded suet, and a dash of pepper, and enough 
cold water to make a firm dough. Roll out 
thinly, and line a pudding basin with this, a 
china one, leaving enough for a covering lid. 
Mix together a teaspoonful of flour, some freshly 
ground pepper and salt, and half a teaspoonful 
of sherry, fill up with water or stock. Cover with 
mixture. Cut six ounces of lean streaky pork, or 
bacon into dice, and stone six or eight large 
prunes. Fill the basin with the partridge, pork, 
and prunes, alternately. Pour over a small glass 
of sherry, fill up with water, or stock. Cover with 
the remaining suet crust, pinching the edges well 
together. Place a piece of greaseproof paper on 
the top, and tie a scalded pudding cloth over. 
Steam for four hours. Serve in the basin with a 
napkin folded around like a steak and kidney 
pudding. Plain steamed potatoes, and cabbage, 
is a good complement to this dish. 
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BLACK PARTRIDGE WITH 
CABBAGE 


Takk two black partridges, two cabbages, half 
pound of chipolate sausages, two slices of fat 
bacon, a quarter pound carrots, one onion stuffed 
with two cloves, a bunch of parsley and mint, 
three-quarter pint of good veal stock mixed with 
a little white wine, one tablespoon of flour, one 
and a half ounces of butter, and a little good beef 


dripping. 


Method: Melt a little dripping in a sauce- 
pan and when hot put in the birds until evenly 
browned. Remove the birds from the saucepan, 
put in the slices of bacon and a layer of cabbage 
which has been well washed and drained, and 
season with salt and pepper. Over the cabbage 
put the birds, and the carrots scraped and left 
whole, also the sausages, the onion and herbs. 
Cover with buttered paper and a close fitting lid, 
and simmer in a moderate oven for one and a half 
to two hours. Remove the birds when tender and 
keep aside warm. To serve, cut the bacon into 
small pieces, slice sausages and carrots. Place the 
cabbage in the middle of the dish, put partridges 
in the middle, and garnish with the sausages and 
carrots, removing the onion altogether. Pour 
over the stock thickened with a little flour and 
butter. 
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BLACK PARTRIDGE QUITE 
SENSATIONAL 


PREPARE a black partridge and a quail first, 
season them, and cover generously with melted 
butter. Roast slightly for about half an hour. 
Then make an incision just below the breast of 
the partridge and insert the quail which has an 
onion in its middle. Proceed to finish the roast- 
ing very slowly with a piece of bacon on the breast 
of the partridge. Serve with a gravy made with 
the wings, bones, and liver of the birds. Garnish 
with bunches of parsley. 


PEAHEN COOKED WITH PATIENCE 


AFTER cleaning a young peahen cover it with 
a generous helping of butter and soak it for a 
couple of hours in fresh milk. Then slowly cook, 
basting every five minutes. When quite tender 
slightly brown in another baking dish. In the 
meanwhile make a gravy by cooking the chopped 
liver wings and neck of the bird in veal stock and 
plenty of chopped onion. Serve the bird with the 
sieved gravy to which you add the remaining milk 
and butter in which the bird has been braised. 
Basting should be continuous, and this method 
makes the bird very succulent and removes that 
wooden texture. This bird can be stuffed with 
some sausage meat, boiled rice, and boiled onions, 
bound with an egg. 
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PEACOCK BRANDINA 


TAKE a young bird and carefully clean. Keep 
the liver aside for stuffing. Cover the bird with a 
good dripping after stuffing the crop with a 
mixture of chopped liver which has been cooked 
in bacon fat, a tablespoonful of chopped ham or 
bacon, a cupful of soft white breadcrumbs, and 
some minced herbs, fresh if possible. Also one 
chopped onion, one chopped hardboiled egg, a 
few drops of lemon juice, a dash of mushroom 
ketchup, coarse black pepper and salt. Be more 
than generous with the dripping. Then wrap the 
whole bird in a blanket of baker’s dough about an 
inch thick, pinching the ends together to prevent 
the carcase from showing through. Get the 
baker to cook it slowly in his oven after his bread 
has been baked and the fires reduced. This is one 
of the most delicious ways of cooking peacock but 
you must first find your baker! A _ cranberry 
sauce 1s a great addition, and plainly cooked 
vegetables should be served. A _ second sauce 
made from game scraps to which you add two 
ounces butter and a mixture of cream and milk. 
An ordinary oven can, of course, be used, but it 
must have a low even temperature and the peacock 
ahs be cooked slowly for about four to five 
hours. 
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PEACOCK TURNOVERS 


Pur every scrap of cold peacock through the 
mincing machine. (The bones and skin make an 
excellent stock for soups and gravies.) Add to 
the minced peacock some minced onion, and if 
there are any scraps of tongue or ham available 
mince these also and add. Make a thick sauce 
of flour, gravy, milk and butter, and a little sweet 
chutney, salt and pepper. Mix this thoroughly 
into the Peacock mixture, and allow to cool. Roll 
out thin rounds of flaky pastry, place a spoonful 
of the mixture on one half, fold over the pastry 
pinching the ends together, brush over with 
beaten egg, and bake in hot oven for ten minutes 
until] a golden brown. 


JUNGLE FOWL AT ITS BEST 


LaRD a jungle fowl very closely with thin slices 
of larding fat, or bacon. Sprinkle with salt and 
roast generously in lard or butter, adding a sliced 
onion, and baste very frequently until a light 
brown. Serve with this roasted bird a garnish of 
small slices of fried bread in butter on which is 
heaped stewed sheep’s brains well seasoned with 
salt and pepper. Baked potatoes, black currant 
jelly and a salad is served with this. 
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JUNGLE FOWL WITH CREAM 


STEAM a couple of jungle fowl] for one hour and 
a half in a sealed casserole dish with several slices 
of fat bacon, one sliced onion, carrot, mint and 
parsley. Then remove the birds, cover with four 
tablespoonfuls of melted butter and roast until a 
light brown, basting them often. Then add four 
ounces of cream to which a little lemon juice has 
been added, serve the birds in this mixture of 
cream and butter. Take care not to bring this to 
boiling point after the cream has been added. 
This must be served hot and never be reheated. 


CHIKOR BABUSAR 


CLEAN the chikor and cover generously with 
bacon fat and butter, aud then steam for half an 
hour in a casserole dish, adding the usual boquet 
of chopped onion, carrot, a few peppercorns, 
cloves, salt and pepper. Remove the bird and 
stuff as follows :—Melt a little butter in a frying 
pan, put in a quarter pound of chopped calves 
liver, one anchovy, also a chopped onion, and a 
sprig of thyme, salt and pepper, and a little red 
wine, if possible. Mix and cook until liver is done, 
stuff the chikor with this mixture and roast in 
butter. Sour cream is poured over the bird about 
five minutes before sending to the table, and they 
are served with breadcrumbs fried in butter, and 
an orange salad, and a dish full of potato straws. 
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HARES IN HARMONY 


REQUIRED two young hares, two sweetbreads, a 
pound of mushrooms or a pound of tomatoes, two 
handfuls of parsley, one egg, breadcrumbs, a 
quarter pound of butter, and veal stock. Cut up 
the hares, stew for half an hour, in the stock. 
‘Take out and allow to cool and dry. The stewing 
is best done overnight, in a casserole for choice 
and allowed to cool in its own liquor. Egg and 
breadcrumb the jointed hares, seeing that the 
pieces are neat, and fry in butter a crisp brown. 
Serve with fried breadcrumbs, fried parsley, and 
the fried mushrooms or tomatoes. Make a sauce 
out of the stock by adding either the mushroom 
or tomato parings. Serve very hot. 


KINGDOM OF FIFE PIE 


SKIN and joint a hare, place joints in basin and 
cover with cold water. Soak for one hour. Cook 
ribs and liver in cold water, adding two pepper- 
corns, one carrot and one turnip and one onion 
sliced, a sprig of parsley and mint, pepper and 
salt to taste. Cook for an hour and a half until 
a strong broth is obtained. Then cut a pound of 
pickled pork into slices and sprinkle with nutmeg, 
_ 9 
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coarse black pepper and salt. Mince the boiled 
liver with two tablespoonfuls of chopped bacon, 
minced parsley, salt and pepper, and a dash of 
nutmeg. Moisten with beaten egg. Shape into 
balls. Pack the hare joints after drying them, 
the pork, and balls, alternately in a pie dish. Also 
two hardboiled eggs cut in slices. Cover with 
good gravy made from the carcase, add three 
tablespoons of white wine. If wine is not 
available add a teaspoonful of tarragon vinegar, 
one of water, a few drops of lemon juice, and a 
pinch of sugar. Cover with puff pastry. Make 
three holes in the centre of the pie and let the 
ae escape. Bake for one hour. Serve hot or 
cold. 


HARE TRENTINA 


CLEAN a young hare and put the heart, liver, 
and gizzard, all finely chopped, in a deep dish. 
Cover with red wine, two tablespoonfuls of raisins, 
two of pine kernel nuts, and a few strips of lemon, 
a little sugar, salt and pepper. Let this stand for 
about four hours. Now divide the hare into four, 
brown in a little lard and butter mixed. Cover 
with some strong stock, bring to the boil, then add 
the wine, liver etc., simmer gently for two hours. 
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PYRENEES HARE 


REQUIRED one hare, four ounces of butter, 
quarter pound of bacon fat cut into pieces, four 
spoonfuls of flour, two glasses of water, five wine 
glasses of red wine, salt and pepper, a blade of 
mace, sprig of parsley, thyme, and a few bay 
leaves, four small onions, and about a dozen mush- 
rooms if possible. If no mushrooms, increase the 
number of onions. Cut up the hare, clean it care- 
fully and keep the blood. Put into a casserole 
dish the butter. When this is melted add the 
pieces of bacon and fry lightly until a golden brown. 
Remove the bacon and put in joints of hare and 
also fry to a light brown. Now dredge in the 
flour and add the water and red wine. Put the 
bacon back and add the onions and seasonings, 
simmermg for one and a half hours, adding at the 
end of an heur the blood and minced liver of the 
hare. If you have the mushrooms add them now. 


WYVERNS’ WAY WITH TEAL - 


TuHreeE Teals, pluck clean but do not truss 
them, save their giblets, lay them on a board and 
remove breasts including bone. Put these breasts 
into a marinade consisting of two tablespoonfuls of 
salad oil, one of vinegar, half a minced onion, one 
teaspoonful of dried herbs, and the peel and juice of 
one orange. ‘Turn and baste during the day in 
the marinade. 
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Now with the debris of the Teal, back legs, 
wing bones and giblets, well chopped up, proceed 
by making of these a strong broth by simmering 
very slowly assisted by two ounces each of onion 
and carrot, and a bouquet of parsley and mint, 
coarse black pepper and salt, for at least one and 
ahalf hours. Strain, there should be about # pint. 
Skim off that and add one teaspoonful of Bovril 
to a glass.of port, juice of a lime, and the juice “of 
an orange. Give this an hour to boil is a Bain 
Marie. When required take thé breast from the 
marinade, wipe carefully, then brush over the 
breasts with butter and grill them. Divide each 
breast into half by a cut across the centre. Lay 
the six pieces of Teal on six crotons of fried 
bread. Serve with the sauce to which a dash of 
Nepal pepper has been added, very hot, along with 
the salad of orange quarters upon which has been 
sprinkled a little brandy salt and pepper.. 


POTTED SHOVELLER 


STEw the bird with one garlic clove, one sliced 
onion, sprig of mint, parsley, six peppercorns, 
one clove of garlic, salt and pepper. When just 
done remove the bird and the clove of garlic and 
continue to boil the juice until very strong, ahd 
reduce to a quarter of its quantity. Now take all 
the meat off the bird and the heast and the liver, 
and put through a mincer twice. Flavour this 
gradually with two and a half teaspoonfuls of salt, 
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two of cayenne, three-quarter mustard powder, 
one small saltspoon of cinnamon, two saltspoons of 
mixed spice. Mix all this with the juice you have 
made and two ounces of clarified butter. Make 
all this mixture smooth on a marble slab with a 
“spatula. Put+into jars and cover with melted 
putter. Keep in a refrigerator until required. 
This otherwise dull bird is delicious served very 
cold with hot toast as an H’ors d’ceuvres. 


ROAST WILD DUCK 


, £RuSS the birds for roasting. If they are of the 
fishy tasting variety cover a deep baking pan to 
the depth of a quarter of an inch with boiling 
water, add a tablespoonful of salt and an onion in 
the cavity of the birds. Bake it for ten minutes 
basting with the water. This removes the fishy 
taste. Then drain, sprinkle lightly with flour, 
Salt and pepper, baste well with hot lard or butter, 
and roast from fifteen to twenty minutes. These 
birds are better served underdone, otherwise they 
lose their flavour. An orange salad accompanies 
this dish. To make this cut a few oranges into 
very thin slices, removing the pith, pips, and every 
particle of skin. Arrange in a glass dish in layers, 
sprinkle with castor sugar, a little salad oil, and a 

dash of brandy. 
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If desired this bird’can be stuffed before 
roasting as follows :—Slightly fry the clean gizzard, 
liver and heart, and then put through the mincer, 
adding a ground onion, chopped parsley, und a 
ground small clove of garlic. Cook this mixture 
in a frying pan, and add a quarter pound of sausage 
meat. Cook a little longer, season with salt and 
pepper and a beaten egg. Stuff the duck with this 
inixture and close the opening made below the 
breast. ; 


SNIPE PLAINLY ROASTED 


SPRINKLE the snipe with a few drops of oil after 
it has had its feathers removed, but do not disturb 
the intestines at all. Remove the eyes and tuck 
the long beak of the bird through the legs and 
body, instead of a skewer, to neaten its appear- 
ance. Then lightly fry in butter for fifteen 
minutes, or less if preferred underdone. Sprinkle 
a few drops of burnt brandy in the eye cavities and 
serve on pieces of fried bread. Chipped potatoes 
are the best accompaniment for this dish. Hand it 
round with slices of lemon and a pot of red pepper. 
Decorate the birds with water cress. If none 
procurable, tie together little bunches of mustard 
cress, or bunches of parsley clipped into little 
round balls, with a pair of scissors. 
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SNIPE LOUCULLUS 


REMOVE the feathers from the snipe and take 
out the intestines. Sprinkle a teaspoonful of brandy 
and sherry, a drop of lemon juice on to the intes- 
tines and mash until smooth on a small plate. 
Put this mixture into the body of the bird into two 
little pockets which you make with a sharp knife 
on each side of the breast. If you want to be 
really extravagant you put a small piece of foi 
gras into the cavity of the bird, but this is not 
necessary. Tuck the beak through the legs and 
body, skewer fashion, and after sprinkling with a 
little brandy tie a piece of bacon on each breast 
which helps to keep the mixture in the pockets. 
Fry lightly in butter. Never use any frying 
medium other than butter, particularly for snipe. 
Serve the birds on a cushion of mashed potatoes to 
which has been added some peeled segments of 
oranges. Decorate the dish with water cress if 
possible, if not, slices of orange or lemon all round 
the mashed potato. 


QU AILS COOKED IN CINDERS 


STUFF some quails with a little game force 
meat. Wrap each quail in a buttered vine leaf 
followed by a slice of bacon, and finally by two 
sheets of buttered paper. If no vine leaf is 
available add a third piece of buttered paper. Place 
them on a stone and cover with very hot cinders, 
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cook for about thirtyfive minutes, taking care to 
remove the hot cinders from time to time, leaving 
just the hot ashes to regulate the cooking. When 
about to serve remove the paper which will be 
charred, but not the other coverings. This is a 
good recipe for cooking in the jungle, as a log fire 
is essential. In that case the stuffing can be 
omitted, and a piece of butter put inside the cavity 
of the bird. 


RIZOTTO OF QUAILS 


INTO each small quail insert a piece of fresh 
pounded pork fat, the size of a walnut, and cook 
in a saucepan with lots of butter, pepper and salt. 
Make a good rizotto adding a very little chopped 
pimento (the tinned variety will do.) Dish this 
on a timbale, and hollow out the rizotto so as to 
make a nest for the quails. Sprinkle the latter 
with a gravy made with the saucepan swillings, to 
which you should add a few drops of lemon juice 
and sherry, and a few tablespoonfuls of good 
strong stock. Serve very hot at once. To make 
a good rizotto fry a medium sized onion in butter, 
and add to it half a pound of best rice which has 
been cleaned but not washed in water, but sifted 
and rubbed in a clean cloth. Mboisten the rice 
with about two pints of chicken consomme which 
should be added in instalments to the rice as it 
absorbs it. Always stir with a wooden spoon. 
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Cook the rice under a cover on which you put a 
few live coals. This distributes the heat, which 
is essential to a good rizotto. When done add 
chopped pimentos and the livers of the quail, 
whole, which have been fried in butter or bacon 
fat. The latter is preferable. 


QUAILS WITH LETTUCE 


For eight quails you need four lettuce, two 
slices of gammon, half a pint of veal stock, salt and 
pepper. Having washed the lettuce, blanch in 
salted water for five minutes, drain well, and put 
them in a saucepan which must not be too large, 
on the gammon rashers. Simmer gently for 
about ten minutes, and moisten with a little stock, 
and season with salt and pepper. Then cover 
with the lid and simmer gently in an oven for one 
hour. The quails in the meanwhile are covered 
with rashers of bacon fat and put into a casserole 
half covered with stock, and cooked for one hour. 
To serve put the gammon and lettuce on a dish, 
then the quails from which the larding bacon has 
been removed, and cover the whole with a little 
strained stock which has been slightly thickened 
with flour and butter. 
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COLONEL CHILIBAUM’S RECIPE 
FOR QUAILS 


CLEAN half a dozen quails, and insert in the 
opening of each a green chili with all the seeds 
removed. Put these into a casserole dish and 
cover with very fresh milk, and cook until tender. 
Serve this very hot with plain boiled potatoes put 
into the milk just before serving, and a spinach 
soufflé which has a dash of nutmeg flavouring. 


QUAILS IN CLOVER 


QUAILS are delicious cold. Cook some quails 
lhghtly in veal stock. Let them get quite cold 
in the stock, then drain and neatly arrange in a 
flat dish. Serve with a grape salad arranged on 
lettuce leaves, and the following sauce. Make 
some mayonnaise with some cream added. Put 
into this four small onions cut into halves. These 
should remain in for one hour, only just for 
flavouring. After they have been removed the 
sauce must be mixed again and sprinkled with 
‘chopped parsley, and chervil, if possible. 
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QUAILS RICHES 


REQUIRED two quails for each person, quarter 
pound of butter, a little chopped spring onion, 
parsley, bay leaf, salt and pepper, half a pound of 
mushrooms, a tiny piece of mace enough to go on 
a threepenny bit, a tablespoonful of flour, a glass 
of dry white wine, the juice of half a lemon, fried 
bread, and grated parmesan cheese. 


Prepare the quails as for roasting. ‘They 
should be plump and tender. Rub a casserole 
dish with a clove of garlic, put the birds in with 
the butter, parsley, chopped spring onion, bay 
leaf, mace, salt and pepper, and the mushrooms, 
(tinned variety will do). Let them fry until 
coloured in an oven, then dredge a tablespoonful 
of flour on to them and leave to cook until brown. 
Add the wine, and cover the casserole. Cook for 
another half hour. Then squeeze in the juice of 
half a lemon. Serve each quail when tender on 
a slice of bread fried in butter with the crusts 
removed. Add mushrooms placed on_ them. 
Sprinkle with parmesan, and pour the sauce over 
all. Serve piping hot, with a garnish of water 
cress or the hearts of young lettuce. 
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GREEN PIGEON CRAPANDINE 


TAKE the number of pigeons required and 
flatten out for grilling by splitting them in half 
up the middle. Then dip them in flour, brush 
evenly with yolks of egg which have been season- 
ed rather highly with celery salt, pepper, and a 
dash of cayenne. Then cover with fine sifted 
breadcrumbs. The pigeons are ¢hen grilled very 
slowly over a charcoal fire for preference, and 
served with a tartare sauce—iced. 


To make the tartare sauce, make a thick 
mayonnaise, add to it half the juice of a lemon, 
a tablespoonful of cream, half a teaspoonful of 
chopped onion, very fine, also finely chopped 
tomato, capers, parsley, gherkins, a saltspoon of 
sifted sugar, salt and pepper. This should be 
served very cold. 


GREEN PIGEON PEEPUL ~-* 


TAKE a brace of green pigeons, season with salt 
and freshly ground pepper, dip each bird in melted 
butter. Wrap each bird in two large vine leaves, 
if not available, large lettuce leaves will do as a 
substitute, tie securely with string. Place in an 
earthernwarce casserole dish, fitting them in snugly, 
adding a little more butter and a dash of paprika. 
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Cover tightly and put in the oven, cook very slowly 
for one- and a half hours. If you like you can 
stuff the birds too by mixing breadcrumbs with 
butter, and their chopped livers, and one hard 
boiled yolk and one raw yolk of an egg. Accom- 
pany this dish, which you serve without the vine 
leaves when cooked, with mushrooms in sour 
cream? One pound mushrooms, half pint sour 
cream, two teaspoonfuls of butter, two tablespoons 
of milk, two onions, salt, pepper and paprika. 
Chop the onions and brown them in butter, 
sprinkle with flour, add milk and mushrooms and 
‘seaSoning. Cook until tender, add the sour cream 
just before serving. 


: " SADDLE OF VENISON 


THIS is worthwhile taking a lot of trouble over. 
Make quite sure the joint is well larded. Salt it 
well and pour half a pound of melted lard over 
it. Then wrap the joint in a double greaseproof 
paper and roast for half an hour. Now cover the 
joint with about a pint of milk mixed with two 
ounces of cream, and continue basting. When 
dqne remove the greaseproof paper and the milk 
and let the joint brown. After removing the roast 
pour back the milk and thicken the gravy with 
-@ little flour and butter which has been browned 
beforehand, then strain. A red currant jelly is 
almost a necessary adjunct. 
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A PIQUANT GAME STEW 


INTO a deep fireproof dish put two tablespoon- 
fuls of butter, one onion which has been cut in 
rings and fried in butter until a golden brown, 
two tablespoonfuls of tomato ketchup, one table- 
spoonful of Worcester sauce, half a cup of clear 
soup. Get this very hot and then add any pieces 
of game you may have left over, and steam this 
for two hours. Before serving add one tablespoon 
of cream and rather less of milk. 


SANDGROUSE ROASTED WITH 
CREAM SAUCE 


STEAM the prepared birds for half an hour in 
some good veal stock. Remove, dredge with flour, 
salt, and pepper, and cook in butter and bacon 
fat until brown, basting frequently. In a frying 
pan cook some onion rings until a pale brown, 
and then add eight ounces of cream. Pour this 
over the birds and serve at once. Do not let the 
cream boil. Serve these. birds with some sauté 
potatoes and a spinach sonfflé. 
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BLACKBUCK STEWED IN CIDER 


ReEMOVE the skin for a fillet of blackbuck. Lard 
with thin strips of larding fat, and put the meat 
in an earthenware dish with sliced onions, turnips, 
carrots, two bay leaves, thyme and two cloves. 
Cover with cider and stand in refrigerator for 
three days, turning the meat frequently. HKemove 
the marinade, dry the fillet on a clean cloth, and 
put it in an earthenware casserole and brown in 
hot butter in a fairly hot oven. Add the vege- 
tables from the marinade, season with salt and 
pepper, cover closely and continue cooking slowly 
until the meat and vegetables are tender. 


SANDGROUSE WELL NURTURED 


Tue flesh of this bird is rather lacking in 
flavour, so rub the birds with salt and pepper and 
lard them with thin strips of fat, as you do with 
venison. Put them in an earthenware dish, cover 
with white wine and a tablespoonful of good 
vinegar. Stand in a cool place for about a day. 
Then roast this bird generously in butter with 
bacon tied on to their breasts, a sliced onion, 
chopped lemon peel. Then finally add a little of 
the marinade when the bird is tender. Strain the 
sauce over the bird and serve hot. 
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BAKED BREAST OF BLACKBUCK 


STUFF the breast of blackbuck with the follow- 
ing :—Half a pound of blackbuck meat, half a 
pound of fresh pork, one finely chopped onion, 
chopped lemon peel, three or four cloves pounded 
in a mortar, three tablespoonfuls of sour cream, 
salt and freshly ground black pepper. Put the 
stuffed blackbuck, after tying it neatly into shape, 
im a saucepan and cover with equal parts of water 
and vinegar, and a tiny slice of green ginger, 
Bring to boil and season with a little celery salt, 
and simmer until half cooked. Remove from 
saucepan, dry thoroughly, cover with lard and a 
beaten egg and coat with breadcrumbs mixed with 
salt and pepper. Put it into a baking tin with 
a little of marinade in which it was half cooked, 
cover with butter paper and continue cooking in 
a slow oven until tender and lightly browned. 
Serve this with red currant jelly and simply cooked 
vegetables. Make a gravy with the swillings of 
the baking tin by adding a little milk and cream. 
Strain this and serve separately. 


ROAST GOOSE IN THE NORFOLK WAY 


STuFF the prepared goose with chopped apples, 
chopped chestnuts, three tablespoonfuls of raisins, 
‘the liver and giblets of the goose, and a cooked 
potato. All this being cooked in butter, salt and 
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pepper, until slightly brown. Then roast the 
goose in the ordinary way basting with lots of lard 
or butter. Serve with slices of cooked apples and 
potato croquets and a gravy made from the neck 
and wings etc. 


STEAKS OF MINCED BLACKBUCK 


-_ TAKE any cut of lean blackbuck, remove any 
fat and skin, and mince very finely. Shape into 
neat steaks, season highly with salt and pepper 
and onion juice. Coat the steaks with flour, brush 
over with beaten yolk of egg, coat again with finely 
sieved breadcrumbs and fry in butter very lightly, 
taking care not to brown too much. When 
nearly done add a few tablespoons of cream and 
lemon juice, mix thoroughly with the butter. 
This can be served with Sicilian sauce, which 1s 
two melted tablespoonfuls of red currant jelly and 
a tablespoonful of chutney, and the same of 
chopped capers, also a tablespoonful of game stock, 
served hot in a sauce boat. 


AN OLD FASHIONED HARE BRAWN 


Put two pigs’ feet into a saucepan with cold 
water, cover and boil gently for two hours. Then 
put in with the pigs’ feet a hare which has been 
prepared and soaked in salted water for half an 
hour to whiten the flesh. Boil altogether for two 
hours with a sprig of mint and parsley, adding 
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Se mmeananamae” 


more water if needed. Cook until the flesh leaves 
she bones easily. Take off the fire, cool, and take 
out all the bones and the sprigs of*mint and parsley. 
Cut the meat intq smal] pieces and season ‘highly 
with salt and pepper and spices to taste. Boil 
altogether for a little while and then put into two 
moulds previously rinsed in cold water. Let this 
stand in a refrigerator until well set, turm out and 
decorate with parsley and cucumber rings. Serve 
with a salad of lettuce and tomatoes. 


JUGGED BLUE PIGEON 


PREPARE the pigeons wiping very dry. Boil 
the livers for a minute or so and mince very fine. 
Bruise them with a spoon and mix with the yolks 
ef two hardboiled eggs, chopped parsley, chopped 
lemon peel, a tablespoonful of chopped suet, a 
handful of fresh breadcrumbs, pepper and salt and 
a little nutmeg. ‘Then mix in one raw egg and 
a little fresh melted butter. Stuff the pigeons 
with this including the crop. Close the ends with 
a wooden skewer, put them in a jar or earthen- 
ware casserole dish with some celery chopped fine, 
a bunch of herbs, four cloves, a piece of mace and 
a glass of white wine, and two ounces of butter. 
Cover closely, sealing with a paste made of flour 
and water and stand in a pan of boiling water for 
four hours. Add to the water when it diminishes 
and keep at boiling point. When the pigeons are 
done, remove and keep warm. Then strain the 
gravy into a stew pan, add a little pat of butter 
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rolled in flour and cook until thick, pour over the 
hot pigeon and serve with slices of lemon, mashed 
potatoes handed separately, and any green vege- 
table. 


NUKTA OR KUNJ LIVERS 


THE livers of these birds are a great delicacy. 
Take a couple of livers and fry in hot butter in 
a frying pan. Add a quarter’ pound of sliced 
mushrooms, four tablespoonfuls of white wine, salt 
and pepper to taste. Cook until livers are tender, 
then add three tablespoonfuls of cream to which 
a few drops of lemon juice have been added, and a 
dash of cayenne or Nepal pepper. Simmer for 
a few moments longer. If the sauce is too thick 
add a little clear stock. Serve these livers in a 
well of mashed potatoes decorated with triangles 
of fried toast and the following additional sauce. 
Whip a quarter pint of cream and a dessertspoonful 
of Worcester sauce and seasonings, and add a 
white of an egg well whipped. 


MARINADED VENISON 


LaRD a piece of venison and marinade in the 
following mixture for forty-eight hours. 

One pint white wine, a quarter cup Maderia, 
one cup vinegar, three cloves, a pinch of sage, 
the same of ginger, one teaspoonful ground black 
pepper, one ounce salt, two carrots, two onions, 
these sliced. 
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Mix well and bring to boiling point and allow 
to boil for three minutes. Remove from fire and 
allow to cool, then place the venison in it. See that 
it is covered with the marinade. Kemove venison 
after forty-eight hours, and roast in lots of dripping 
serve with a piquant sauce in which you have 
added some of the marinade mixture. 


To make the Piquant Sauce :— 


Make a brown Sauce, add a few drops of iaiadi 
juice, some chopped gherkins, and capers, also a 
little vinegar and a heaped teaspoonful of sweet 
chutney. 


RAISED GAME PIE 


Bone two partridges and cut into small pieces. 
Also half pound calves’ liver and half pound veal 
to be cut into pieces the same size. Prepare a 
hot water crust, roll out and make a mould. 
Spread sides and bottom with the dough, then a 
layer of sausage meat, some thin slices of bacon, 
then some pieces of game, veal liver, and some 
more sausage meat, pour over some strong clear 
game stock, cover with a lid of dough and bake 
for one and a half hours. Turn out when cold. 


To make a hot water crust. Take three-quarter 
pound of flour, salt and pepper, mix half a pound 
of lard with a cup of boiling water and make a 
dough, kneading until cold. Roll out to fit mould. 
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GOOSE—BOILED WITH MUSHROOMS 


CuT a goose into joints and boil until tender, 
in salt water with an onion stuck with a clove, one 
carrot, one turnip, and a piece of celery, a bunch 
of parsley, and a few peppercorns. In the mean- 
while blend a teaspoonful of flour in one ounce of 
butter and cook it with three-quarter pint of goose 
broth which you have made out of the trimmings 
of the bird. Just keep this simmering for half an 
hour until required. When the bird is ready for 
serving add half a pint of cream, and half a pound 
of mushrooms which have been stewed in butter, 
to the sauce, pour it over the bird and serve hot. 


HARE PUDDING WITH MUSHROOMS 


LINE a good sized basin with a suet crust and 
put in a layer of hare which has been cut in small 
joints ; add some chopped sage and onion then a 
layer of mushrooms and continue until the basin 
is full, slices of bacon to be included in each layer. 
Sprinkle with plenty of flour and fill the basin 
with water or some clear stock preferably made 
with the bones of the hare, add salt and pepper. 
Cover with a Suet crust and steam for three hours. 
As this is a very rich and nourishing dish serve 
plain boiled potatoes and any green vegetable with 
it. 


29 


Firry Ways Or Cooxinc Game In Inp1A 


To make the suet crust:— 


Take six ounces of flour, one and a half 
teaspoonfuls baking powder, salt and pepper, and 
three ounces of chopped suet. Mix together with 
cold water into a dough, roll out and use as directed. 
The pudding basin should be covered with a floured 
napkin when ready for cooking and secured with 
string before steaming. 


JUNGLE FOWL POLARSKY 


SCRAPE all the meat off the fowl. Keep aside. 
Boil the bones, liver, and neck with a few carrots, 
turnips, onions and a sprig of parsley and mint, 
salt and peppercorns for three hours, very slowly. 
Let this stock reduce to about six ounces and this 
makes the gravy. Mince the meat off the fowl 
very fine, add a fifth of its weight of stale bread- 
crumbs that has been soaked in milk and mashed. 
Add the yolk of an egg, two ounces of cream and 
salt and pepper. Mix all together and make some 
small rissoles. Dip these into egg and bread- 
crumbs. Fry slowly in butter so as to give the 
meat time to cook without the outside getting 
burnt. Stick a piece of macaroni in each rissole 
so as to make it look like a real cutlet and decorate 
with fried parsley. Stir the stock into the butter 
in which cutlets have been fried, thicken with 
cream and flour. Let it cook. Strain and serve 
over the cutlets. 
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CREAM OF HARE SOUP 


CLEAN a hare, and keep the blood to which you 
add a few drops of lemon juice to prevent it from 
turning. Cut the hare into pieces and fry a light 
brown, in butter, add a spoonful of flour and fry 
again for a few minutes. Then add a glass of 
port and enough stock to make the required amount 
of soup. Add salt and pepper and onion, bay 
leaves, celery and any other aromatic herbs you 
may have. Boil for an hour, then strain and pass 
through a sieve. Put into stock and cook again 
with two tablespoonfuls of ground rice, add the 
blood of the hare slowly, stirring gently, add a half 
pint cream and serve. 


This soup can be made of the remains of a 
hare that has been served at a previous meal. 


SALMIS OF WILD DUCK 


Tus dish is of very ancient origin and comes 
from France. Sometimes Red wine is used instead 


of White. 


Roast a couple of ducks in butter, and 
while they are being roasted, cook some chop- 
ped onions, a bay leaf, a sprig of thyme, salt and 
pepper, a gill of white or red wine. Simmer 
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gently until reduced to about one-third, when the 
birds are nearly done carve them carefully remov- 
ing all flesh from the carcase. Place the pieces 
of duck in a saucepan, add a liquor glass of Brandy 
and set it alight when the Brandy has burnt out, 
add a little Espagnole sauce, cover with a lid and 
keep warm. Chop up the bones and pound them 
in a mortar and add to the wine and shallots, add 
some Espagnole sauce and simmer gently. Cook 
for twenty minutes and strain. Pour half of it 
over the duck. Take the other half of the sauce. 
Add one ounce of butter and strain over birds. 
Garnish with cooked Mushrooms. 


BLACK PARTRIDGE WITH 
QUAIL STUFFING 


Bone two snipes, empty them of their in- 
testines. Fry these in butter and crush them on a 
plate. Chop up the breast of the snipe adding 
half its weight of cream with it and as much butter, 
salt and pepper. Add the crushed intestines, then 
stuff a fine Black Partridge with this preparation. 
Roast it in a casserole in butter. At the last 
moment add a little gravy made from the carcases 
of the snipe also a few drops of lemon juice and 
a tablespoonful of burnt Brandy. 


Frrry Ways Or Cooxinc GaMeE In InpIA 


GRILLED CHIKOR GILGITIAN 


SELECT a young bird, open its back, slightly 
flatten out with a butcher’s beater, pierce it 
through with a skewer, season it with salt and 
pepper and melted butter and gently grill. At 
the same time grill some mushrooms in butter. 
Dish the chikor on a dish, flanked with the mush- 
rooms. Each mushroom should have a slice of 
frozen butter that has been mixed with chopped 
parsley and a little mustard. 


Sprinkle the partridge with a little gravy made 
from the swillings of the pan to which you have 
added a little clear stock. 


GREEN PIGEON PIE 


LinE the bottom and sides of a pie dish with 
very thin slices of lean undercut beef, season with 
salt, and pepper, and sprinkle with chopped 
shallots. Set some quartered pigeons inside the 
dish and some halved hard boiled egg’s yolk for 
each pigeon. Moisten halfway up with good gravy. 
Cover with a layer of puff paste, gild with egg, 
make a slit in the top and bake for one and a half 
hour in a moderate oven. 
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GAME BIRDS ABORIGINAL 


As an off-set to the more civilized recipes given 
the following method of preparing game birds in 
an emergency has been given me by an old shikari. 
The author has not tested the recipe but should 
occasion arise where the sportsman finds himself 
separated from his pots and pans and other culinary 
apparatus, try the following :— 


Clean your bird, but do not remove the 
feathers, make a mud pie sufficient to cover the 
whole bird about half an inch thick all over. Make 
a wood fire and allow it to become red embers. 
Bury the mud ball under the embers and forget 
all about it for an hour or so—except for fanning 
it from time to time. The feathers should come 
away easily with the baked mud when ready, and 
the bird and all its juices are retained. A healthy 
appetite is the sauce for a tired and lonely 
Shikari. 


Printed by Mr. S. N. Guha Ray, B.A. at Sree Saraswaty Press Ltd., 
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